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3420 Wm Penn  Highway
Pittsburgh
Wilkins
212-Chain Restaurant without Liquor
No Selection

Food Safety Assessment Categories

General Sanitation

Food Source/Condition
Cooking Temperatures  #  
Consumer Advisory
Reheating Temperatures  #  
Cooling Food  #  
Hot Holding Temperatures  #  
Cold Holding Temperatures  #  
Facilities to Maintain Temperature
Date Marking of Food
Probe-Type Thermometers
Cross-Contamination Prevention  #  
Employee Health  #  
Employee Personal Hygiene  #  
Cleaning and Sanitization  #  
Water Supply
Waste Water Disposal
Plumbing
Handwashing Facilities
Pest Management  #  
Toxic Items
Certified Food Protection Manager
Demonstration of Knowledge
Contamination Prevention - Food, Utensils and Equipment
Fabrication, Design, Installation and Maintenance
Toilet Room

Garbage and Refuse
Floors
Walls and ceilings
Lighting
Ventilation
Dressing rooms and Locker rooms
General Premises
Administrative
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Assessment Status

Assessment Status

Violation Risk

Violation Risk

0

NA - Not Applicable V- Violation

0 0 60# U.S. Centers for Disease Control and Prevention "high risk" for
foodborne illness and establishment of priority of inspection

S - SatisfactoryS - Diamond Exceptional NO - Not Observed

Re- Inspection Date:

PA
Inspector:
State: 15235

115011
Zip:

Inspection Date: 02/10/2023

Category Code:

ComplaintPurpose:

Client ID:
Address:
City:

Re- Inspection:

Municipality:

Popeye's Louisiana KitchenClient Name:

Permit Exp. Date: 01/31/2025
Priority Code: 1

4Class:
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Inspection Details
115011

06:00:00 PM
Consumer Alert
03:45:00 PM

Food Source/Condition

Cleaning and Sanitization

Floors

Violation:

Violation:

Violation:

Comments:

Comments:

Comments:

*HIGH RISK***
Active roof leak running through an electrical box above the ware washing area on the dirty dish 
side of the three bowl sink.

Active roof leak in the storage area (above bag in the box system). 

*HIGH RISK***
No evidence of sanitizing. Sample of Quat sanitizer pulled directly from dispenser measured 0ppm.
Facility must hand mix Quat solution to measure 200-400ppm until dispenser is repaired. 

Service call was placed during the time of the investigation. 

*LOW RISK*
Evidence of long term standing water in the ware wash area. Newly replaced grout water damaged.
In front of the three bowl sink, the floor drain cover is missing and emits a strong sewer-like odor. 

In front of the walk-in cooler next to the ware washing area, newly replaced grout damaged and 
new tiles sitting in water.

 331

 311

 312

Food Code Section(s):

Food Code Section(s):

Food Code Section(s):

Clean and sanitize food-contact surfaces of equipment and utensils after each use and following 
any interruption of operations, during which time, contamination may have occured  utilizing the 
following procedure: 
1. Wash- hot soapy water.
2. Rinse-clear water.
3. Sanitize-approved sanitizer and water.
4. Air-dry.

Provide sanitizer.

Use proper chemical sanitizer concentration as required by manufacturer.

Use a solution which provides 200 - 300 ppm of Quaternary Ammonium Compound ( QAC) or as 
required by manufacturer.

Clean and maintain

Repair or replace

Corrective Action:

Corrective Action:

Corrective Action:

Corrective Action:

Corrective Action:

Corrective Action:

Locate, investigate eliminate leak sources from behind the soda box dispenser, and above the dirty
dish side of the 3 bowl sink.

Corrective Action:

1

14

27

End Time:

Inspector Name:
Placarding:
Start Time:

 $0.00

(412) 823-3454

Balance Amount:
Contact:
Phone:
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Walls and ceilings

General Premises

Administrative

Violation:

Violation:

Violation:

Comments:

Comments:

Comments:

*LOW RISK*
Ceiling tile above the mop sink adjacent to the main water leak was falling down with old water 
stains present. 

Water stained tiles are present above the entrance to the women's restroom. 

*LOW RISK*
Mop sink inaccessible. 

Multiple mop buckets were in use to collect water leaking from the ceiling.

Dark murky water with a strong sewer-like smell stored in a shop vac next to the water leak.  

Open and operating without a valid Allegheny County Health Department Permit. 
Permit expired January 31st 2023, please remit payment immediately. 
Annual permit fees can be paid online at https://eapps.county.allegheny.pa.us/BillPay/
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 315

 302 ; 303

Food Code Section(s):

Food Code Section(s):

Food Code Section(s):

Clean and maintain

Repair or replace

Clean and maintain

Remove miscellaneous items

Health permit not posted. Post valid health permit in location conspicuous to the public

Obtain a valid Allegheny County Health Department permit from the Food Safety Program.

Provide at least a 10-day notice prior scheduling the pre-operational inspection.

Do not conceal, remove or cover placard.

Corrective Action:

Corrective Action:

Corrective Action:

Corrective Action:

Corrective Action:

Corrective Action:

Corrective Action:

Corrective Action:
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Other Assesment observations and comments:
Exceptional Observations:


